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For  the  week  of  March  17 1 19^7 

(Topics  of  the  Week; 

Citrus  crop  prospects 

Captured  Rold 

Ham  and  egg:s 

More  macaroni , s p ag hettl , noodles 
Plentlf uls 


ANNOUNCER:  , . ,YOUR  FAMILY FOOD. , .a  public  service  broadcast 

presented  by  Station  . in  cooperation  vith 

the  United  States  Department  of  Agriculture.  These 
programs  are  desigend  to  keep  homemakers  informed 
on  factors  affecting  the  daily  food  supply.  We  have 

with  us  in  the  studio  today  

from  the  office  of  the  Production  and 

Marketing  Administration.  What  do  we  have  lined  up 
for  today, ? 

PMA:  Well,  I thought  we  could  discuss  YOUR  FAMILY'S  FOOD, 

ANNOUNCER;  Let's  not  get  personal  about  this,  . 


PMA:  Just  trying  to  give  the  program  an  extra  plug, . 

Under  the  general  topic  of  food,  though,  we  have 
these  subheadings:  current  citrus  crop  prospects, 
captured  gold... 

ANNOUNCER:  Hold  on  there.  What's  the  idea  of  bringing  captured 

gold  into  a discussion  of  food?  Sounds  more  like  a 
pirate  lore  and  hidden  treasure  to  me. 
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PMA: 

I *m  afraid  it’s  not  as  romantic  as  all  that^  but  I 

think  you’ll  agree  it’s  an  interesting  item*  The 

other  chapters  of  today’s  tale  ¥111  be  on  ham  and 

eggs,  and  macaroni,  spaghetti,  and  noodles,  and 

of  course  the  usual  list  of  plentiful  vegetablf. and 

fruits . 

ANNOUNCER; 

That  sounds  like  a lot  of  food,  so  let’s  get  started 

right  away.  Teeing  off  with  that  citrus  crop  you 

mentioned,  how  about  doing  a bit  of  crystal  gazing? 

PMA; 

Very  simple  matter,  especially  with  the  aid  of  the 

Bureau  of  Agricultural  Economics ’ March  10th  crop 

report  before  me. 

ANNOUNCER; 

And  what  do  you  see,  ? 

PMA: 

The  forecast  for  the  total  U.S.  19^6-47  citrus 

crop  is  expected  to  be  about  192  million  boxes. 

ANNOUNCER; 

That  sounds  like  a lot  of  citrus  to  me. 

PMA : 

It  is.  But  before  the  late  freeze  hit  Florida  in 

early  February  we  thought  we  were  going  to  have 

a bumper  crop  of  over  200  million  boxes.  As  a 

result  of  Old  Man  Weather’s  invasion  of  the  South, 

most  severe  damage  was  cn  low  ground  in  the  interior 

of  Florida.  On  the  west  coast  and  lower  east  coast 

of  the  peninsula  damage  was  only  slight. 

ANNOUNCER; 

In  terms  of  individual  fruits  how  much  was  lost? 
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Latest  estimates  Indicate  that  about  eight  million 
boxes  of  oranges  and  three  and  a half  million  boxes 
of  grapefruit  have  been  destroyed.  The  Florida 
tangerine  harvest  was  nearly  complete  in  February, 
but  miost  of  the  remaining  fruit  was  badly  damaged, 
and  very  little  remained  for  shipment. 

Now  that  Jack  Frost  has  put  a kink  in  our  chances 
for  a record  citrus  crop,  how  do  you  think  it  will 
compare  to  previous  years? 

Despite  frost  damage,  we  expect  this  yearns  citrus 
crop  to  be  5 percent  greater  than  .'n  the  194*^  -46 
season,  and  44  percent  over  the  10-year  average. 

I guess  if  all  goes  well,  we  can  expect  plenty  of 
citrus  fruits  then. 

Yes,  indeed.  Not  only  the  fresh  varieties,  but  also 
supplies  of  canned  juices  and  segments  will  be 
abundant.  Canned  grapefruit  sections  are  now  return- 
ing to  civilian  channels  after  a tour  of  duty  with 
the  armed  forces.  In  fact,  already  this  year  the 
citrus  canning  industry  has  produced  more  canned 
fruit  segments  than  they  did  in  the  whole  of  the 
1946  season. 

Wliere’s  my  can  opener? 

In  addition  to  the  old  stand-bys  such  as  canned  graps- 
fruit  jui ce, carxned  orange  juice,  canned  lemon  and 
citrus  segments,  a number  of  newer  products  are 


PMA: 
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making  their  appearance  on  the  market. 

ANNOUNCER: 

You  me<an  something  new  has  been  added? 

PMA: 

Relatively  speaking.  There’s  that  captured  gold 

I mentioned  earlier. 

ANNOUNCER: 

product.  , 

You  mean  you  were  referring  to  a new  kind  of  citrus  / 

PMA: 

citrus  product.  When  I spoke  of  captured  gold 'I 

was  reierring  to  canned  tangerine  juice. 

ANNOUNCER: 

T1  -it  sounds  like  quite  a treasure  at  that. 

PMA: 

It  is  when  you  consider  how  popular  this  fruit  is^ 

and  how  short  tie  season  always  seems  to  tangerine 

devotees.  Now  though^  you  can  drink  tangerines 

juice  all  year  rounds  or  at  least  as  long  as  the 

supply  lasts. 

ANNOUNCER: 

You  mean  there’s  not  much  around. 

PMA: 

Ther  twice  as  much  tangerine  juice  this  year  as 

last^  but  tangerines  only  make  up  a small  part  of  our 

total  citrus  crop.  There  are  about  a million  cases 

altogether.  Incidentally,  the  U.S.  Department  of 

Agriculture . has  set  up  quality  standards  for  this 

comparatively  new  product.  So  by  the  time  Spring 

really  has  her  feet  on  the  ground  homemakers  should 

/ 

be  seeing  cans  of  tangerine  juice  marked  Grade  A for 

''Fancy"  and  Grade  C for  "Standard." 
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PMA: 


I alvays  thought  B followed  A in  the  alphabet. 

It  does,  generally.  But  not  when  it  comes  to 
tangerine  s tandards . 

How  come? 

These  grade  clo^ssif ications , you  know,  indicate 
the  quality  of  the  product.  Some  fruits  and 
vegetables  cannot  be  divided  into  three  grades. 
Spinach,  tomato  juice,  and  catsup  are  Included  in 
this  group.  There  are  others  too,  where  there’s 
not  enough  difference  in  quality  to  justify  three 
grades.  Thtat’s  the  way  it  is  with  to.ngerln«  juice. 

Then  the  to^ngerine  juice  is  either  fancy  or  standard 
quality. 

That  is  if  it’s  graded  according  to  Government 
standards.  Although  the  Government  has  worked  out 
standards  for  tangerine  juice,  it’s  up  to  the  in- 
dividual packers  whether  they  want  to  use  them  or 
not . 

I take  it  that  some  tangerine  juice  will  be  graded, 
while  some  will  not.  How  did  tangerine  juice  get 
its  start? 

It  had  its  beginning  when  Florida  growers  found 
they  had  more  tangerines  than  they  could  ship  out 
of  the  State.  So  into  the  can  they  went. 
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PMA: 


ANNOUNCER: 

PMA: 


ANNOUNCER: 


That  seems  logical.  After  all,  we  have  canned 
orange  and  grapefruit  juice... why  not  canned 
tangerine  juice? 

In  the  beginning,  though,  it  wasn*t  just  a question 
of  popping  it  into  the  can. 

You  mean  they  ran  into  trouble? 

Yes.  At  first  attempts  to  can  tangerine  juice 
weren*t  very  successful.  The  product  contained  too 
much  oil  and  deteriorated  easily.  Methods  for 
manufacturing  a pala,table,  stable  product  have  now 
been  developed,  though,  so  consumers  now  have  one 
more  canned  fruit  juice  from  which  to  choose. 

What  are  some  of  those  other  newcomers  to  the 
citrus  family? 

Citrus  juices  are  now  being  sold  in  frozen  form, 
just  like  other  frozen  foods  on  the  retail  market. 

A comparatively  new  product  is  frozen  single- 
strength citrus  juice.  There  is  also  a frozen 
concentrated  citrus  juice,  but  it  is  being 
distributed  primarily  to  commercial  users,  such  as 
dairies,  that  reconstitute  it  and  sell  it  in  bottled 
drinks . 

I understand  citrus  crystals  are  being  manufactured 
in  powder  form. 


PMA: 


That’s  right.  This  dehydrated  product  is  said  to 
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be  vex-y  good. when  reconstituted^  but  its  manufacture 

Is  still  in  the  infancy  stage. 

ANNOOTCSR: 

I’d  say  ¥6  certainly  have  come  a long  way  from  the 

days  when  an  orange  was  a Yuletlde  treat  found  in  a 

Christmas  stocking. 

PM  A; 

Yes,  The  citrus  industry  has  expanded  by  leaps  and 

bounds^  and  each  year  scientific  research  finds  more 

ways  to  process  the  f rui cs  and  adds  more  to  our 

knowledge  of  their  nutritional  qualities. 

ANNOUNCER; 

Science  has  taught  us  a greo.t  deal  about  food  values 

that  probably  would  have  astonished  our  grandmothers. 

PM  A; 

¥e  seem  to  learn  something  new  every  day.  Just  take 

ham  and  eggs^  for  instance. 

ANNOUT'JCER: 

Suits  me.  I’m  very  fond  of  ham  and  eggs.  One  of 

my  favorite  combinations,  as  a matter  of  fact. 

PMA; 

Then  I think  you’ll  be  Interested  to  know  that 

science  has  pronounced  a blessing  on  the  partnership. 

Scientists  of  the  Bureau  of  Animal  Industry  explain 

there  are  very  good  reasons  why  ham  and  eggs  are  an 

efficient  and  satisfying  food  combination. 

ANNOUNCER: 

Imagine  me  liking  a combination  that’s  got  the  nod 

from  science.  But  aside  from  the  fact  that  they 

taste  good,  why  are  ham  and  eggs  a good  team? 

PMA: 

Because  the  proteins  of  these  foods  supplement  each 

other.  They  do  such  a good  job  that  they  supply 
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PM  A: 

( continued) 

more  nourishment  when  eaten  together  then  when 

they* re  eaten  separately. 

ANNOUNCER: 

In  other  words  this  twosome  gives  an  extra  food 

dividend.  Now  do  you  think  we  could  team  up  ham 

and  eggs  with  some  of  that  spaghetti  you  spoke  of 

earlier? 

PM  A; 

No  reason  why  you  couldn't',  for  there'll  be  plenty 

of  macaroni,  noodles,  and  spa-ghettl  this  year.  Our 

19^6  durum  whea,t  crop,  from  which  these  products 

are  made,  was  the  largest  in  three  years.  And  its 

quality  is  fine,  too. 

ANNOUNCER: 

Durum  wheat  is  that  very  ha-rd  spring  wheat,  isn't 

it? 

PM  A: 

Yes.  It's  not  satisfactory  for  bread,  but  when 

millers  learned  how  to  grind  it  into  a granular 

product  called  semolina,  they  found  durum  wheat 

made  the  finest  of  macaroni  and  spaghetti.  Semolina 

is  the  choice  inner  portion  of  the  grain  ground  to 

the  consistency  of  table  salt.  When  it's  ground 

finer  it  becomes  durum  wheat  flour,  from  which 

quality  noodles  are  made^ 

ANNOUNCER: 

But  not  all  noodles  are  made  of  durum  wheat  flour, 

and  not  all  spaghetti  and  macaroni  are  made  from 

semolina. 

PM  A: 

That's  right.  Only  the  top  quality  products.  Most 

manufacturers  use  a combination  that  is  made  of 
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semolina  and  some  durum  flour.  But  you  can  be  sure, 
if  the  fine  quality  of  the  1946  durum  vheat  crop  is 
any  indication  of  the  kind  of  macaroni  and  spag- 
hetti we’ll  have,  it  will  be  very  fine,  indeed. 

And  there’ll  be  no  scarcity  of  any  of  these  products, 
either. 

That  good  news.  And  now  what’s  the  good  news 
on  this  week’s  plentiful  fruits  and  vegetables. 

^ Rhubarb  is  a new  comer  to  some  markets. 

Any  other  new  arrivals? 

I’m  afraid  not.  The  old  faithfuls  are  still 
coming  in  in  good  supply,  however.  There’s  plenty 
of  cabbage,  carrots,  potatoes,  turnips,  sweet- 
potatoes,  lettuce,  celery  and' cauliflower. 

No  lack  of  variety  in  that  line-up,  . And 

now  what’s  the  good  word  about  fruits  this  week? 

Well,  most  markets  boast  good  supplies  of  oranges 
and  grapefruits.  And,  of  course,  apples  are  still 
abounding  in  nearly  every  Northeast  market. 

/inythlng  in  the  protein  department? 

Well--- there ’ s a good  supply  of  fresh  wildlife. 

Wildlife say,  what  is  this a new  kind  of  gag? 

Not  at  all.  Don’t  tell  me  you’ve  never  eaten 
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PM  A; 
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Can*t  say  that  I have.  After  all,  I consider  my- 
self a pretty  civilized  guy. 

Well,  I don*t  go  round  in  a bearskin  either  but 

I go  In  for  wildlife  in  a big  way. 

You  do.  Say  what  are  3^ou  driving  at? 

Just  this.  Prom  March  l6  to  22  we  are  celebrating 
Nauional  Wildlife  Week,  and  I thought  our  listeners 
would  like  to  know  that  there a good  supply  of 
fresh  caught  fish  on  hand. 

Now  I^m  beginning  to  see  the  light.  Of  course,  fish 
is  wildlife.  Walt  till  I try  that  one  on  some  of 

my  sophisticated  friends.  What  kind  of  wildlife  

er,  fish will  we  be  seeing  this  week? 

Fishing  boats  in  the  Chesapeake  Bay  area  are 
coming  in  to  port  with  plenty  of  croakers,  seabass, 
scup,  flukes,  and  weakfish.  New  England  fishermen 
are  bringing  in  heavy  catches  of  cod  and  especially 
heavy  hauls  of  haddock. 

Well,  there  seems  to  be  plenty  of  fish  with  which 
to  celebrate  National  Wildlife  Week,  but  I ^m  afraid 
I can*t  say  the  same  for  our  time.  Thanks  for 
being  with  us  this  morning.  Our  guest  today  was 

of  the  Office  of 

the  Production  and  Marketing  Administration. 
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